reppermint Stick Cak 


1s cups {1 cups plu 


| Sift together MEDAL Flour 
into bowl. . 1" cups sugar 
' *1V,4 tsp. soda 
| #1 tsp. salt 
Ya cup cocoa 
iVacup high grade 
shortening 
1 cup milk 
1 tsp. peppermint ex- 
tract (not oil of 
peppermint) 


by cloek (about 150 strokes per minute) 5 
You may rest a moment when beating 
by hand; just count actual beating time 
or strokes. Or mix with electric mixer on 


Beat vigorously with spoon for 2 minutes 


2 tbsp.) siftedGOLD 


3 srercscaonbiin 


medium speed (middle of dial) for 2 — 


minutes. Scrape sides and bottom of 
: bowl constantly. 


Ya to Yo cup unbeaten 
eggs (2 medium) 


Continue beating 2 minutes more, sera 
ing bowl constantly. Pour batter into 


prepared pans. Bake 30 to 35 minutes in 


moderate oven (350°), or until top springs. 


back when lightly 
is cool, frost with C 
(recipe below). 


*If you use Got> Mrpau 
omit salt, reduce soda to 
tsp. red food coloring. | 


fSuch as Snowdrift, Criseo, Spry or Swift’ping. 


touched. When cake 


andy Mountain Icing © 


Self-Rising ‘Flour, 
44 tsp.; and add 14 


a 


